It is not a little amusing to notice the various comparisons
to which this juice has given rise. Sir W. Jones compares it,
fresh from the tree, to Poubon water fresh from the fountain,
or to the best mild champagne; Malcolm, the American, naturally
enough associates its taste with that of his native cider; while
Johnson, a traveller in Abyssinia, ranks it no higher than
ginger beer. It is possible that it b.ears a resemblance to all
these, and indeed a good deal of the Ceylon ginger beer is made
from toddy. The result of partaking of toddy in the early
morning is generally a listless, drowsy sensation.
2. Sugar or Jaggery. 1—It appears, says Ferguson, that in
the time of Menu, upwards of 4,000 years ago, the Hindus knew
how to make sugar from the flowers of the Madhuca tree
(Bassia, latifolia); and this being the case, there is great reason
to suppose that sugar was made from some of the palm-trees
at a much earlier period. Sugar-candy is alluded to by
Megasthenes under the name of * Indian stone', and to this day
the crystals formed either from jaggery or the juice of the cane
are called 'Catcandu', or stone sugar. The common Indian name
for the finer sorts of sugar, 'Cheenee', has been supposed to
point to the Chinese origin of the production.
The usual process of making jaggery, as pursued at Jaffna,
is exceedingly simple. The sweet toddy is boiled until it
becomes a thick syrup; a small quantity of scraped Coconut-
kernel is thro\rn in that it may be ascertained by the feel 'if
the syrup has reached the. proper consistency, and then it is
poured into small baskets of Palmyra leaf, where it cools and
hardens into jaggery. In these small plaited Palmyra baskets
it is kept for home consumption, sent coastwise, chiefly to
Colombo, or exported beyond seas to be refined. About 3 quarts
of toddy suffice for boiling into 1 Ib. of jaggery. The juice of
the Palmyra is richer in saccharine matter than that of most
other palms, in consequence, perhaps, of the tree more generally
growing in dry sandy soiP and in a digr climate.
To make 'Vellum' or crystallized jaggery, which is extensively
used as a medicine, the process is nearly the same as for the
common substance; only the syrup is not boiled for so long a
1 These terms are variously derived from the Sanskrit '8akarf, Arabic 'Shakar*,
the Latin * Saecbaram', and the English 'Sugar.'

